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Table 1. The physical characteristic of longissimius muscle of castrated goat fed with different diets

Treatment
ltem Corn_—brgwer’s Corn-distiller_’s Concentrate SE
grain silage sorghum grain
silage

Number of sample 4 4 4

Cook loss, % 30.1° 30.7° 27.5° 1.85
Shear value, kg/cm? 11.6 11.8 12.0 0.72
Emulsifying capacity, oil ml/g 76.0° 76.7° 70.5" 3.43
L value 26.1 25.5 26.8 1.66
a value 10.2 10.1 10.7 0.67
b value 9.0 9.3 8.9 0.59

b Means within same row with different superscripts are significantly different (P< 0.0 5).
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Table 2. The chemical composition of longissimius muscle of castrated goat fed with different diets

Treatment
ltem Corn-brewer’s  Corn-distiller’s  Concentrate SE
grain silage sorghum grain
silage
Number of sample 4 4 4
Moisture (g / 100 g) 70.3° 68.0 % 67.3 1.23
Calorie (kcal / 100 g) 146.8° 165.5% 173.0° 10.8
Cholesterol (mg/ 100 g) 53.0 55.0 50.0 5.0
Crude protein (g / 100 g) 21.5 21.1 20.7 0.55
Crude fat (g / 100 g) 6.43 8.35 9.30 3.55
Ash (g / 100 g) 1.08 1.05 1.05 0.09

b Means within same row with different superscripts are significantly different (P< 0.0 5).
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Table 3. The amino acids percentage of longissimius muscle of castrated goat fed with different diets
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Treatment
Item Corn-brewer’s grain Corn-distiller’s Concentrate SE
silage sorghum grain silage
Wt. %

Number of sample 4 4 4

Asp 2.24 2.28 2.19 0.24
Thr 1.13 1.08 1.10 0.12
Ser 0.92 0.90 0.88 0.09
Glu 3.55 3.60 3.48 0.41
Pro 0.89 0.68 0.86 0.26
Gly 1.03 1.07 1.03 0.10
Ala 1.37 1.40 1.11 0.30
Cys 0.20 0.23 0.22 0.02
Val 1.16 1.26 1.20 0.13
Met 0.62 0.63 0.60 0.08
lle 1.08 1.19 1.13 0.13
Leu 1.98 2.04 1.95 0.21
Tyr 0.87 0.89 0.84 0.09
Phe 0.97 1.01 0.94 0.10
His 0.85 0.85 0.84 0.11
Lys 2.18 2.25 2.15 0.24
Arg 1.58 1.63 1.57 0.17
Tau 0.12 0.15 0.13 0.07
NH3 0.88 0.95 0.93 0.10
TEAA 12.43 12.81 12.35 1.35
TNEAA 10.30 10.31 9.91 1.09
TAA 22.73 23.12 22.26 2.43

TEAA as Total essential amino acids
TNEAA as Total nonessential amino acids
TAA as Total amino acids

FoA AT SRR 2
Table 4. The fatty acid composition of longissimius muscle of castrated goat fed with different diets

Treatment
Item Corn-brewer’s Corn-distiller’s sorghum Concentrate SE
grain silage grain silage
%

Number of sample 4 4 4

Myristic acid (C 14) 2.2 2.1 2.2 0.32
Palmatic acid (C 16) 25.6 25.4 25.3 1.73
Palmitoleic acid ( C 16 : 1) 1.6° 1.6° 2.2° 0.28
Stearic acid (C 18) 13.5° 12.4° 10.2° 1.23

Oleicacid (C 18 : 1) 52.8 55.0 55.9 2.41
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Linoleicacid (C18: 2) 3.6 3.0 3.3 1.71
Arachidonic acid ( C 20 : 4) 0.7 0.5 0.9 0.61
Total SFA, % 41.3 39.9 37.7 15.5

Total USFA,% 58.7 60.1 62.3 9.73

%P Means within same row with different superscripts are significantly different ( P<0.0 5).
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Goats Fed with Corn-brewer’s Grain Silage or
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Abstract

A total of twenty four castrated dairy goats were randomly allocated into three groups for comparing
their meat quality. The rations were corn-brewer’s grain silage, corn-sorghum grain silage and concentrate
with alfalfa pellet. Results showed that there were no significant differences in the physical and chemical
composition of goat meat, except cook loss and emulsifying capacity on both experimental rations with
control ration (P < 0.05). The moisture contents of meat were also significantly different between
Corn-brewer’s grain silage and control ration (P<0.05). The amino acids composition and fatty acids
composition of goat meat were also not significantly different among treatments, except palmitoleic acid
and stearic acid (P<0.05).

Key words : Corn-brewer’s grain silage, Corn-sorghum grain silage, Castrated goats, Meal quality.
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